[Microflora of milk with prolonged storage term at different production process].
New technologies have been studied for their effect on microbiologic indices of milk with prolonged storage term. It has been shown that the use of double pasterization decreases the number of Bacillus subtilis representatives to units of CFU/ml. The method of hot milk pouring into sealed package has 99.8% efficiency. Residual microflora was of dozens of CFU/ml and remained stable during 10 days. Lactobacillus acidophilus being introduced in pasterized milk, the amount of residual microflora decreased 2.3 times and storage term for milk increased to 14 days.